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Ranger 6s Panift
holding its annual
Howliday Card
Campaign this holiday
season. As always,
100% of the proceeds
will go toward the
purchase of pet food.
Purchase a unique,
handmade card for
your loved ones while
benefitting local pets
this holiday season!
Please call (479) 575-

8260 for more Fayetteville Senior Activity & Wellness
information! Donations

may also be magle in Centel’

vesieond et .2"8945 S College Ave, Fayetteville

Thank You letting them (See pg. 10 for more details)

know!
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DEVELOPMENT IN ACTION
CDBG IN THE PARK

o

On July 19th, the Community Resources Division held its annG&BG in the Parlevent at Walker

Park in south Fayetteville. This yearly celebration highlights & recognizes the positive impact that the
Community Development Block Grant has on our community. A number of local organizations and non
profits also attended. Thanks to everyone who shared the day with-wge 6 | | s ee you ne

CITIZEN PARTICIPRT  siengnening e

The City of Fayetteville, as an Entitlement City and Community Development Block Grant recipient, mu physical’ social, and
develop and follow a detailed plan which provides for, and encourages, citizen participation and which economic COﬂditiOﬂS Of
emphasizes participation by residents of predominantly leand moderateincome neighborhoods, slum an area Wlth a VieW
or blighted areas, and areas in which the grantee proposes to use CDBG funds. The plan must: tOW&fd making it a

1 provide citizens with reasonable and timely access to local meetings, information, and records rela more healthful,
to the grantee's proposed and actual use of funds; prosperous and

1 provide public hearings to obtain citizen views and respond to proposals and questions at all stage gratifying p|ace to live.
of the community development program; including at least, development of needs, review of i Community

proposed activities and review of program performance;
Development Programs

1 provide for timely written answers to written complaints and grievances, and

1 identify how needs of norEnglish speaking residents will be met in the case of public hearings whe
a significant number of noAENglish speaking residents can be reasonably expected to participate.
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HEARTH SPOTLIGHT

HOUSING THE HOMELESS

The Hearth Program provides assistance with rent deposits, utility deposits, and monthly
rents to homeless individuals and families. Hearth participants are also provided with
case management to support and assist them in setting and achieving goals that will

move them along the path to sel$ufficiency.

Hearth has provided housing assistance and case management
to 196 participants since February 2016.

93 103

ADULTS

Terivaki Chicken Thig EATRWIEIN gAVIE”

3 pounds boneless skinless chicken thighs maelicioUsirecipessfordamydbudger:
3/4 cup sugar

3/4 cup reduced-sodium soy sauce
1/3 cup cider vinegar

1 garlic clove, minced

3/4 teaspoon ground ginger

1/4 teaspoon pepper

4 teaspoons cornstarch

4 teaspoons cold water

A A -_a-a_-0_48_-48_9_-=2_--92

Hot cooked rice (optional)

Directions

ﬂ Place chicken in a 4or 5-gt. slow cooker. In a small bowl, mix sugar, soy sauce, vinegar, garlic, ginger
and pepper; pour over chicken. Cook, covered, on lovwbours or until chicken is tender.

ﬂ Remove chicken to a serving platter; keep warm. Transfer cooking juices to a small saucepan; skim fat.
Bring cooking juices to a boil. In a small bowl, mix cornstarch and cold water until smooth; stir into
cooking juices. Return to a boil; cook and stir-2 minutes or until thickened. Serve with chicken and, if desired, rice.
_——————————————————————
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